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RESLILTS ANI) OISC(JSSION
l"he 51;.10. gill, and hC31lof thc fIsh were examllleci hi-;lolugll:ally and these showed patholo~lc:l1 change). l::\co.:pt
10 the control c"pclilllent The vaned morpholo;!.leal challg,e::.welc more eVident at hlghl'r cnncentrali(llh um}
~ expOSllfe nmc. The gill structure was :l tercel and thi:-. ill\'ol\'esvacuolatlon. cellular Illhltratlon. cpitlll:lIal
h),!,e-pI3sla and lllul:\Jsal erosion which re,'ealccl I()~::. of Ol-CO~ exchange accordUlg to OllifaYt) and Fagbcl'lo,
(2009). The skill showed several lymphoid ,Iggregaliolls with fibrous connl'ctlve tissue at Ih..: dCllllal ulld
epldennal arcas ill the skin. TIle hean of the fish :-.how~d signi (icant level of cellular ch:lngcs \\ here tlll':le was
traces of Iesioll!'> till the heart tissues with dcg'~lIcralion ill muscles bundles. focal area of nl'cro~l~. \ ucunl::u
degeneralion, arrophy of muscle bundles. edt'ma hctwcclI bundles and splinillg of muscles The result tlf lhl~
experunem rcvcakd lhat fish of the same age and sil.e whell exposed to the dlflerent levels react diff..:renlly tv
:\IA'J'ERL\.LS A~D METHOD
Clanusgarsepinns fingerlings (101,-t().:!) were acclirnarived ill:?l) lures capacity plastic tanks for two days prior 10
the commencement of the study. They were starved for 4:,\ hours to empty their gastro-rruestmal tract l.lnrip«
ackeeapple concentrate was prepared by dissolving one grindcd fruit ":olllaining three large anlh (1001.09) in
75d water at room tcrnperalllle. This was Slewt1 l <:ing a 0.1 nllll ~it:\'e amI filtered to remow parucle<;. R:ln~l:
rindmg {e~1wa~ \:arricd oul 10 detenlline the eOlh'..n~ra(icm us..:d ill the definitlv<! test. '[11e fish \\ ere' rli<;'rihukd
r.lndomly in triplicalt: ucatmcnts Into 15 pla,ric tanb ( 10(i:"h PCI lJnk) and the e"posure treatmenro.; we:-:: I),on.
.I. l~, ,.47, .~.60 ami 3.73ppt. 'I he exposure la·\tl.',\ for 96 hour and the experiment was monitored al 3hulIl~
inter\'al (Ward und Parrish, 19):)2).Mortality 01 ii~h wa~ fecOldcd.Tcmperntul'c wns me-aslIrcd Il~lngmercUIY- in-
gl:!s'> th..:rmOlliclel, pH with pI I meter, rll~<;ol\';:doxygen with a digital dIssolved o"Xygcn llll'ter and dil>~ol\1:0
(';lroon (Em,ld.: \\ ith dissolved carbon dio'<:inc r leter.Histopathological examlllalloll W;1C; c:lrril.'d out un lh.: )..:III~.
heart :md skin of ckad ii!-ohlI::.lngSlandard histolugll:.tl Icclniquc,; ali.er {he organs had been prl's~'f\l'C1 ill II)'!·;'
loml:ll saline \Ollltioll. The LC~"\\ns detenmne-d rraphieall}.
I;\'} KODU('nors
llitgl!ll:,,'piaa of the family Sapmdacae 15 one of nature's gifts which have been highly. utilized tor v.mous
purposes hy man.it is both knov....n for Its toed value and it.; poisunous properties (Morton. \l)S7) 1'01' l11:ln~
years, If \\'3" believed that the unripe ackee fruu may be poisonous coruaininu a natural toxm Ihis IS been used
b~ farmers to hJI vest fish obnoxiously and \\ hen the fish is taken could lead to \ om.nng. f:"l ..·ro ucsriua]
contaminatiou ;,.II:dseizure and there IS no standard method of treating these problem (Arolaru et JI. 2tl()')1 .h
reported hy Akintayo ct.al. (2002). the ('I nical ,IUd chemical studies earned out on ackee revealed th: I '
contains roxie substance called hypoglycin A (IlGA) and hypoglycin B (HOB. The unnpe ackee fruit contams
hypoglycin A m a concentration 100 times higher (han ~hosc III the ripe ackee fruit (Golden. :?UO~),it IS believed
that the roxie substance is dispelled by ight as the jacket of the ripe fn.rt opens (Barenncs {"L al ,
~Olll )On')<;iriu,.;aand Ufodike (2000) reported the effect of sub-lethal concenn ationotackee apple on the P<;<:IlC
chemistry of African catfish which was damage to the liver anJ gills, Environmental factors such :1<; pl-l,
alkahnity. dissolved oxygen, temperature and conductivity influences the late at' reacuon of pollurams and it
lethal effect on fish. (Fagbenro, 2002)
AB~IR.:\CT
I h,' study was conducted to determine the rovrciry of IInnpt' Ackee apple (Blig/,;.,:'lI!,ida) fruit extract on
c.' t ivh Clarios !~rI/'I'·Plllil,\'(jIl.l!l.!dil1g~ using the 96 hour broassays under laborator , condinon, TIle LC;u \\:.t,
determmed graphically as 3,OOppl. vlcan 1110n:1I11), W:lSO. -10. "0, to and SO';-;, ill Ihe conccntrauons oro .. ;..1.\.
J ,1~ ,\ ()Oann ~ 7~ppl. Statistical analysis of' rhcrcsults showed that there \\'CIe significant dr'Icrences (p',O 0:; \
on the.'effect of conccuuution, ;\1011J1It) increased \\ IIh mcrcasc in conccuuution of toxicant and durauo: 0
exposure (lor',,\· l'(/l'IepIIIII.1 showed erratic swunnung pauern lo.;~ 'If reflex \\ hich increased \\ ith increase III
concentration Histopathological changes were rev caled 10 the ~i11~ skill and hcuu of the fish. 'I he gill structure
was altered and there wen: moderate mucosal erosion. There \WH' several lymphoid ag!:!lc~mlOlls with hbrous
connecnve ti'~II(, at the dermal <1[1(.1 epidermal areas 111 the skill '11wheart mvofibrc were diffusely disintegrated
with edema between bundles.
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Plate 4: l'he gill of fish exposed toconceuation 3. 7:lppl showing alterations which involv cdvacuolation, cellular
infiltrauon. epithelial hypeplasia and mucosal erosion- . -
• .JI
Plate 2: TIle skin of fish exposed L03.73ppt concerrauon showing several lymphoid aggrcgauons with fibrous
connectiv e tissue at the deunul and epidermal areas.t Magnification=Xau)
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Plate J. (Control experunent) The gill of Clorias gariepinus exposed to O.OOppl sho« ing nil histological
alterallon (Magruficauon :\40)~----~----~-------
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Plate l (Control experiment) Skin of Clarias gariepinu« exposed to clOOppt shov....mg no histological alteration
(Magm Iicanon= X-lOI
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ackee apple .mripe rom exract. lhe fish show eo loss of reflex. et ratic 5~\iuuning pattern, peeling of the skin,
dixcolourarion a-id i"cre.l;;l· In opercular ventilation.
Table ,. Behavioural chan;_!t';;;lIld mortahty 01'C. ,;;,ml;'pinm dlll ing exposule to ackt:l.' aprl,: unripe fruit extract.
Cunccntratiorn ppt}
Lkha\'lour 0.00 .~.n 3.47 .t.60 3.73
r .oss of reflex
l-rrauc S\\ Imn'JOg
Pcclmg of skin
Discolourauon
I lypcr-vcunlanon
\lllI't:11l"i':,,) (14(15070$0
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Plate 7. Fruit of ackee apple ~ho" ing the large arilh and II,shining black seeds.
- ......
Plate 6:'1he heart of the fish exposed to concentration 1.7;prl showing sigruficant level 01 cellular changes with
degeneration 10 muscles bundles, focal area of nccrosi-, vacuolar degeneration. edema between bundles ami
of muscles. mfication :\-10)
..
Plate 5.Comrol experimeut: The heart ofOnrin~ gariepinus exposed to O.OOpp; show ing no histological
alteration (Magnification :\-10)------~~-------------
